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there are
keepers and

ALTHOl'CH do not resllxe tbe
of burning old.

her In order to
provide food for grouse,

there are nevertheless many moors,
especlelly o tbe lllghlsnds. whers
the system adopted to attain thia nd
leaves murh to be desired. Tbe

of burning In autumn are
ot aa a general rule appreciated, and

oa eeveral moora the burning la con-

ducted in aticb haphazard fashion
that valuable rover la destroyed In
places where there la little or no ehel-U- r

for the blrda, while on other beats
rank heather la much In evidence.
The objects of heather-burnin- are
twofold. In the Brat place, It la nec-
essary to remove the old and long
tteather through which young blrda
fall to find tbeir way, being subse- -
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nlW&ztZur blrda which have, through
wine cause, become weakly, and fre-

quently the predisposing cause la
merely starvation. While the young
hoota of heather on which the

grouse are dependent during the
aprtng and early aummer are alow In
appearing If the heather Is old and
raak. tbe tendency or young heather
la to produce green vigorous aboota
at an earlier period.

A keeper or aportsman. on being
placed In charge or taking possession
of a new moor, naturally examines
the ground with some care to ascer-

tain to what extent his predecessors
have performed their duty In thla re-

spect If he finds the moor well
burnt, young, vigorous heather grow-

ing alongside the recently burnt feed-

ing grounds, and tbe whole present-
ing that patchwork appearance which
so gladdens the heart of the grouse-preserve- r,

his task will be fairly !;.
pie. He baa now only to burn the dif-

ferent strips or patches In rotation,
acrordlnc to the qasntlty of cover In
proportion to feeding grounds which
he deems necessary. If. horn ever, he
finds that the moor has been neg-

lected, that long, rank heather pre-

dominates, that young heather Is

scarce and that a dead, wiry appear-

ance characterises the cover on the
high grounds, a more drastic method
of treatment Is required. larger
strips may be burnt, and these in

their turn, aome years later, may be
divided into cover and feeding-grounds- .

Sooner or later the bulk

of the rank heather must disappear,

ami during his first few seasons all

that Is not required for cover must

be got rid of. The dead heather on

the high grounds may be burnt
wholesale, for It Is useless either aa

cover or food. Much of the rank
heather probably will not burn clean

to the ground, and a aecond burning

In the following year, the aooner the

better, will be necessary. It Is on

auch a moor aa this that the system

f i.,.mlnc In autumn provea Its value.

The rank heather may be got rid of

In the autumn, and the eecond burn-- .

mill be performed the following

spring. The dead heather on the
M.h .rounds, where In all probability

bo spring burning la poaalble on
of the snow may be burnt clean

during the sunny days which follow

the early froaU ot autumn. It often

k.nnen that a snowstorm sweeps

mfrom the high grounds la October

or November, and after the bulk of

it has melted. Me onus irequenuy
Mrve aa barriers to stay the progress

nf the firs. The practice of firing
tether, leaving It to bun unchecked

towards drift cannot, however, be
unless u very exception

,1 eircumsuacea when no possible

change of wind may upset tbe cal-

culations of tbe keeper.
It la no easy Job heather-burnin- on

a clear November morning, with the
ground cracking In the aun like tin-

der beneath one's feet, and It is dan-
gerous to work single handed on these
occasions. It Is a golden rule to have
plenty or hands, and a few boya, pro-

vided tbey can be trusted, are Invalu-
able for watching the smoldering
ashes and guarding against a fresh
outbreak while the keepera are work-
ing elsewhere. In burning long
strips It Is customary to bave two
men on each aide, and In a big fire
with a strong wind fanning tbe flames
these are none too many.

In former days tbe fire was spread
over the required area by means of
bunches of desd hesther, and much
time used to be wasted In searching
for auch material Tbe modern heath-
er burners, aa abown In one or the
illustrations, bave rendered thla ays-ter- n

obsolete, and thla Innovation la
to be welcomed as lightening consid-
erably what Is probably the severest
branch of the keeper's work.

That heather, when possible,
should be burnt In small atrlps or
pstrbes la a theory which requires
little proof. If a young brood are
aurpriaed by a bird or beast of prey
In the middle of a large open strip,
tbey cannot possibly escape, but In a
small patch they csn run to cover at
tbe first sign of danger. As slated
above, however, It la necessary to
burn a neglected moor on a large
scale at first before It can be
brought properly Into control and a
system of rotation established. There
are few sights more Impressive than
that of a big fire which has got out
of control. If we see It from behind,
as Is probable If we are helping In
the struggle, we ahall see nothing but
a mass of smoke ahead, in the midst
or which, dimly outlined, we can dis-
tinguish the forms or the foremost
workers From each tussock or tult
or heather a spitting flame leaps
cracking fiercely, breaking out again
at Intervals behind ua as we work
blindly on. It Is now no question of
keeping a level atrip, with even edgea
and no Jagged comera. but lltrrtlly
a fight to the deatb lih the fiery
monster, and --a struggle from which
we b ail" emerge with alnged balr and
cMfn'es reeking with the smoke. Far
ahead of ua It leaps onwards, Jumping
rivulets In Its resistless course, burling
Itself from slope to slope In fierce
derision at our puny efforts. per
chance crossing the niaroh Into a
neighbor's ground. It matters little
what caused the outbreak, a sudden
rise or the wind or a match thrown
carelessly among the heather there
la time enough afterwards to discuss
a!) Ibis, and the reason why. Our
only object now la to regnln control
of the flames, to stamp them out. and
then sink exhausted beside some
ool spring or streamlet. And so we

Hunt our way forward: a broom or
besom" snaps In hair, and another

la snatched from a lad following be-

hind. Till suddenly a gust of wind
blowing down tbe corrle breaks the
smoke, and we come to a halt, tri
umphant, on the banks of a rollicking
burn, which has temporarily checked
the onrush or the flames.

To reallte the magnitude or auch a
fire one must view It from a distance,
and the huge wreath or smoke bil
lowing up towards the aky. extending
over, perhaps, a mile oT moorland, and
varied by the tongues or yellow
flame, csnnot fsll to Inspire one with
the sense or awe which fire alone
among the elementa can arouse. On
these occasions there Is always the
possibility or the peat below becoming
ignited, and in dry weatner thla la
aerlous dsnger.

Generally, however, keepera avoid
all risk of such so occurrence by
burning small strips to check the fire
at right anglea to the direction of tbe
nrlnclnal fire. This expedient should
always b adopted when burning near
a wood' or close to a neighbor's

marsh: but where It Is possible to
burn Is small patches such precaa--

tions are no longer necessary.
H, B. MACFHRRSON,
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Use Lew Chair te test the tack

Whites ef Eggs Instead of Cream
In Salad Dressing Keep-

ing ears Fresh.

A women who sews a great deal of
the time has found that her bark doea
not become so tired If ber rhsir Is
low, or ir sbe has a stool upon which
to rest her feet. It Is surprising what
a difference the comfortable position
makes and how much more work sbe
rsn do. Should tbe arms become
weary she puts a cushhlon In her lap.
On this sbe tests her elbows, ebsng-in- g

tbe position or ber sewing, thus
giving both arms and eyes a chance
to recovef.

The beaten whites or ecus will be
'uiid sn excellent substitute for

rresm In salsd dressing, The follow
Ing I find is a fine recipe for a dress-
ing: One tablespoonful sugar, one-hai- r

tesspoonfnl aalt. Mix thoroughly and
add one whole egg and the yolk or
another. Stir In one cup vinegar and
cook In double boiler. When thick re-

move from ihe fire and add tbe beaten
white or the egg.

An excellent way to keep winter
pears Is la pick the rruii rsreiuiiy
and psck lightly In a box or barrel
filled with dried lesves. This keeps
the peers from touching each other
and they will keep a long time.

Grass stains may be removed with
alcohol, or tbey may be washed with
kerosene, which will turn tbe stains
brown. The brown will disappear by
wsshlng tbe garments In soap and
water and drying them In tbe hot sun.

To prevent shoe lares coming un-

done tie the laces In the usual man
ner, but before tightening the bow
paaa Ita right band loop through the
knot In tbe renter. Then draw the
bow tight and it will atay tied until
you pull the string to undo It

To pasteurise milk for babies, bring
the milk slowly to a boll and when It
reaches ths boiling point bottle It In
stanlly, cork lightly and cool It

Never feed milk that Is over X1

hours old to aa Infant Keep milk near
tbe Ire and never leave tbe milk bottle
uncorked. Cleanse and scald all hot
ties before refilling. Tbeee rules will
Insure against disease from Impure
milk.

German Needles.

These are nice la soup or eaten aa
a vegetable, aa you would macaroni. I

like them very stuck. Tsks as many
eggs as you think you will wast, ac
cording to the site of your family
Two or three will make quite a lot;
beat aad atlr In aa much flour aa they
will take up. Sift, the flour before
ualng and also salt it. Roll out very
thin, dredge lightly with flour and roll
up like a Jelly roll. Don't roll It np
too tightly. Slice from tbe end. in
thin slices. They are better to let
tbem dry off a little before using, but
can be used at once. II they are to be
used as macaroni tbey are better to
let dry aeveral hours. If for soup d. -
Into the boiling soup. Tbey will be
done In 15 or SO minutes. If used as
a aide dish drop Into aalted water;
bave water boiling; drain and aerve.

Apples a la Impress.
Cut six applea Into quarters, remov-

ing tbe cores. Take a deep tin pan
and butter It place tbe pieces of an-pl-

In so thst they do not overlap,
pour half a tumbler or water over and
alft plenty of sugar over them. It
takes sbout IS minutes to cook. Boll
a cupful or lice In milk and then
sweeten It Pile It high on a dish. and
fil it with the apples, placing them In
spots over It Tbe Juice In the pan

'must have a wineglassful of sherry
and a piece of butter added, beating
the butter smooth with the wine and
Juice. With a spoon pour this mixture
over each piece or apple. Serve hot

Vest Chops snd Bacon.
Get rib chops Instead of the. more

expensive cutlets. Mode: Fry bacon
first and keep hot. Dip chops In egg
and flour (baring previously seasoned
the floMr w ith salt, pepper and aage If
liked) and fry in bacon fat using more
rat ir necessary. Cook quickly at first
to sesl the Juices, then slowly for
about three-quarter- s of an hour, aa
veal should always be well done to
make It dlgeHtlble. Lay tbe baron
around tb,e outside edge of the chops
when serving. Try It snd see If you
ever Uited a more savory or delirious
dish.

New England Indian Pudding.

lut two quarts or milk, less one
pint on to scald. Stir In when boiling
seven Ublespoous of Indian meal
carefully. Remove from stove. Add
one and a half cups or molasses, one
cup or chopped suet half a teaspoon
of cloves, one teaspoon of cinnamon,
one teaspoon of aalt. When nearly
eold add one pint cold milk, turn into
an earthen pudding pan an Inch or
two too large and bake about four
houra alowly. When cut you have a
delicious sirup. Once tried you wlU

not use egg.

Mountain Dew Pudding.
Three crackers rolled fine, one pint

of milk, two eggs (yolks), butter sixe
or an egg. Uske until custard la
cooked about one half hour. Heat
wbltea of eggs to stiff froth, add one
cup of sugar, apread over top of pud
ding. Bake till brown.

Meek Cherry Pie,

One cup ot cranberries, one-hal- f cup
ralalna. Chop together, add two-third- s

cup of sugar, one-ha- lf cup wur, one
tablespoon ot flour and teaspoon ot
vaaiUa. Bake la two cruata.
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Boies and Cases ef Tapestry, tilk Lined and Trimmed with Geld Gal eon.

When tbe great shl rrotn over the
aea unload tnetr treasuree ai in
wbarvea, feminine Interest la all

tor a first glimpse Into the slur
Ing, mysterious boxes. And smsll
wonder that a woman losea her heart
over tbe lovely things brought forth
from the deptha of tbe great cases,
for tbey are wonderfully dainty when
arrayed so attractively In the win-

dow a aud ahowcases of our smart
shops.

Among the novelties Just over from
Parla Is the tapestry work bags,
boxes and picture frames, and all
manner of useful and pretty things.
Of course they are expensive who
ever ssw a Paris novelty that waa
not? Hut the womao with clever An-

gers and a tittle spare time never
needs to be discouraged over these
prices, for she knows thst for a sur-

prisingly small sum she eaa copy the
things displayed, with excellent re-

sults. Good taate in choosing mate-

rials and lightness or touch In sewing
are all that la aecesssry.

In the sketch are shown a number
of useful boxes which tbe dslaty wo-

man lovea to have about to bold her
little dress accessories. These little
trifles of dress may be kept fresh and
new looking for a murh longer time if
tbey nrs wsll cared for. and each has
Ita box or bag la which to be placed
when not In use.

Any ahaped pasteboard box that one
wlahea. a bit of pretty Upestry or cre-

tonne, piece of silk for lining, and
old gold galoon for binding are the
only materials needed for the most at
tractive Upestry work. It does not
take long to cover a box, and those
who have only a little time In the
evenlna-- tor fancy work will find It

SLEEVES OF ALL LENGTHS

No One Rule Has Been Lsid Dewn
Concerning This Part ef the

Costume.

It to a happy fashion that allows
woman to wear her aleeve of any

length. Thla la true thla season. bW
dently we are not to have one rule
which must not be broken.

The full puff to tbe elbow, finished
Ith a ruffle, seems to be the only

sleeve thst is not sllowable. All other
kinds are permitted.

The long mousquetalre Is In fashion.
bnt It Is a trifle second-clas- s even In

afternoon frocks. It has been modi-

fied to a wider ehape that does not
ug the arm so closely, and baa more

grace than the former plpestem.
Possibly the preferred sleeve for

evening Is the one thst Is almost
straight from shoulder to elbow. Is or
transparent fabric and usually differ
ent from that used In the gown.

The modified lego' mutton will he
highly In favor for cloth sleeves.
There Is a slight fullnesa at the el
bow, but the sleeve is rut In one
length front shoulder to wrist, and
not divided st tbe elbow. As yet
here Is no evidence of the huge puff

at the top attached to tbe long, tight
cuff.

The Black and White Gown.
As soon aa dark colors came Into

fashion the conservative designers
went In hesrlly for all black with a
touch of white. There Is no gainsay
ing the elegance of the black gown.
unless It Is made of cheap materials
that do not take a good dye.

Ulack that is really black la worth
the buying. In a good msterlal It

serves season sfter season. It never
gives the beholder a chance to re
member the date or Its first season,
for it is Inronspiclnus. The woman
who must be economical finds It her
safest choice. She knows that by
touching It tip with different lace, a

bit of gnld or silver net a few yards
of velvet or aatin ribbon, she ran
brighten and change It

Weighted Tapes.
Women who find they must weight

down the edges or skirts, and especial
ly coata. will find the weighted tape,
which comes by the yard, a boon and
a blessing.

Those who object to tape showing
even at the skirt bem can place It In

the bem. la Ihe coat It la put n

lining and outer material, a

the ordinary weigbu are.

Use of Gold Lacs.
Gauay gold lace la a favorite com-blnatio- a

la the evening gowns ot di-

aphanous fabrics tor the May sleeve
and tucker, which the smartest mod-

els ahow. A black liberty astln prin-

cess gown, so finished, to oae of the
MUia'a heat models. !

most enjoyable results are so quick-
ly attained.

To make any of the boxes, procure
a pasteboard box of the desired shape,
rut out pieces of tapestry to fit sack
section, being careful to select the
prettiest parte of tbe goods, and baste
each on tbe box, near tbe edge. If
the pasteboard is heavy, then It will
be better to paste tbe goods on near
tbe edge, using a white, strong psste.
The lining la put on In tbe same wsy.
Then tbe gold galoon Is put on over
sll the edges as a finish, sewing down
on esch edge with very small stitches.
All rovers are overhanded on after
the galoon la applied.

Tbe fancy shaped eewlng box In the
lower left band corner la made of
pieces of pasteboard, cut out, ths low
er edges smaller thsn the upper, and
the sides are slanted. Tbe aidea are
held together with narrow slips of pa
per and melted gum arable. Tbe cov
er Is simply a square of pasteboard.
Upestry covered. The veil or glove
case la the upper right band corner Is
made or two box covers.

In the lower right hand corner Is a
little Jewel box, covered la tbe same
way as tbe others. The little tray to
composed of a box cover with several
divisions msde by covering strips of
cardboard with the lining material
tbe strips Just fitting hi tight enough
to hold In place.

A ribbon and necktie holder la
sketched In the upper left hand cor
ner. A collar box and a little dlvld
ed bolder for aide combs, abell orma
menu and halrptaa, are also shows.
AU the boxes bsve perfumed pada tra

der the lining.
They are attractive little boudoir

arceasories, these French trifles, and
remind one of the dainty dames of
long ago.

IN DARK DAYS CF AUTU

Shantung Cesiums, Light In Weight,
Is the Meet Appreprlats

Garniture.

Something thst Is light In weight,
but aot In color generally la required
la autumn, and for thla. nothing eaa
be better than ahantuag In a rich.
dark abade of heliotrope.

The akirt of our model Is quit plala
and Just touches the ground.

The coat la open up each side aad

Is trimmed with straps or shantung
and silk Usseled ornaments; shap4
pieces sre csrrled over esch shoulder.
tnd the collar and cuffs are tacea
with velvet; silk cord ornaiuenta are
used for rattening fronts.

Hat or heliotrope chip, trimmed
with rosee of a lighter tone and rib
bon velvet

Materials requl ed for the costume:
II ysrds 34 Inches wide, yard vel
vet i Usseled ornament, 3 silk orna
ments for front

Matting la Effective.
When the floor is In poor conditio

and muat be covered, it there are m
ruga for it entirely plala matting la
not to be despised, it wears better
thaa many ot the "fillings." that show
soil aa wsll aa every particle ot dast.
When It becomes aecesssry to cieaase
the matting It should be dona wUa
sslt water, Instesd of soap.

"rm Tkef C

fcs'.Mrj V.f T: v .
tien of Crtlnt t J ( ) '

sf ttv: 7 r . .

Tka advent or tl "c '
roved to be more L. ) a r

'Tke cluster of e: "J
bow seldom sees, t ' 1 i 7 --

are waiting for a tl:r '
heart of those wta c

time cooking. Tte (

simple life has re&xl ) t i
last but It is there, t;i tl .

to suy. so that In a f- - I

ahall find dyspepsia c's it
fashioned disesse.

Tboee who are pies;: I O i

the rules or right Uvl- - J t
name of New Tnouct c:;
Interested in a almpU":3 t '7
Ing and eating. Not t:
UrUna, but willing to r

subservient to tl. :
stent A very practical I'
living was Istely gives 1?
Keen la tbe Nautilus. Cist;
French tske few medlcl:i t
few. They hsve gotten foe J t c

down to a science, wticb wet
Americans with our horrU f.' !

bash stews and other c: - 7. f
Indigestible dishes are ot,: c

glimpse of. Why. even la - I

lies, unless the father ctia tl
"

lured stock, they often live srz :

tbe foods of poor men wfco Lv t
ably in crowded tenements.

In colonial times corn v: r

fish aad pork were the prlac'. '
of our new countrymen; i : ,
know better.

For breakfast bave baked c : .
1

tiny earthen dishes, costing t.t C .

cents each, and which. wK a c:
sauce, make the Individual ZJ t
delicious; then coffee. wi:k i"
toast, a raw or a prepared e?. , :

ready cooked, aad a bowl cf t .

fruit complete the brealTort
Try having a well pollttil t " :

red with clean doylies at t:
aad lunch, and try eating rt: ; L

ones a day, when you ksve t"
eleaa table cover on aad a x '
aot eUborate meaL It wU rr: :
to wash. Iron aad embrc'.-- .r C
lines or duck akirt Into roc'l i
oae tor sack plate, one for 1

dish aad for every rap or '
Linseed oil aad wag wl f :

Uble aad two pretty ezz' v
sticks aad akadea. used tacUiJ cf c
give Just tbe quaint al.y t; :1 I
tke dinner for a chants. 1 t'J i
ver castor you have la tie tV.'.t i
be cleaaed with a mixture cf v.!!." r
and ammonia aad t:ied w::k I ;
thumb pots, green with terms. It Ci
aa air ot elegance and makes Ce C
aer taate better.

An Oiled Dust Crac.
Carved furniture, which ts tte t

of the housekeeper's life, may k !
somewhat free from dast by w'.

treatment with aa (.

brush kept for the purpose.
Tbe cotton or woolen 4az':.r x

make no Impression on Its em'
face, but wlU bave auch to o i
tbe disposition of the house

The brush used In the C

shops for tbe very purpcr t '
Ing their finest furniture la c:"
very different from tM rentier i
It Is a large soft pelat truJi '
pcaraace, and having bev;''-- ,

.

sorbs on Its soft bristles aV
amount of dust instesd of seni
flying about tbe room.

Tomste Entree.
A delirious entree Is tomato st.

with green corn.
Vse large, firm tomatoes, cut I

the top and scoop the pulp from t
shell. Cut tbe kernels from two
three ears of corn, mix with the U
to pulp and season with salt and i
per and dot with lumps or butter.

Fill tbe tomato shells and rot
with crumbs d and m!
with chopped parsley. Hake In a '

low pan with a little water for at
IS minutes. Serve the tomatoes
squares of fried bread.

Stuffed Eggplsnt
Take a full grown eggplant: cut

two lengthwise; take out the inr.i
leaving bklf an Inch or tbe peellr
chop fine and mix with an equal
tlty or bread crumbs, salt and per:
to Uste, and a very little sugar. Ct
this mixture la butter or lard In a I
pan. stirring It to keep from burn!
Let cook about ten minutes; f.:i s
with this and bake In the oven half i

hour. Serve In shell.

Hanging Curtains.
When putting up your curtains t

fall you will find them much m
easily managed If. when running t

brasa rod through the rasing, t
finger of an old kid glove Is fitted o
the end of tbe rod that Is pur'
through. Not only do they go In re
easily, but there is lees danger
testing thin fabrics, enpeclsJIy U
that bave been made brittle by k
derlng. !

Fried Puffs.
Two cupa of sour milk. e-- e

spoonful ot soda, one tea;--- -- Jul
salt one egg and Hour i r.:

roll out like biscuit dov;"i. Cut
dough into nsrroV strips stout t:
Inches long and fry brown la hot I

These are delicious as tea cake.
served with coCee fjr trettfrst

Wh!-s- 4 Cream. j

Waea yoa churn for wi'r
ereaxa try wtlag It la a g:;
ratzar tin u a bowL - Tbe wci
bo dasea U bait Case.


